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SECTION A OPERATIONS MANAGEMENT (ASSESSOR: MRS C. MUGOVA) 
 
INSTRUCTIONS: 
 
1. Answer in a separate examination book and clearly mark ‘OPERATIONS 
MANAGEMENT’. 
2. Answer ALL of the six questions. 
3. Ensure your student number appears on all material you submit. 
4. Questions may be answered in any sequence but sub-sections must be answered 
together. 
 
 
QUESTION 1 
 
1.2 Sawyer’s bakery is worried about increased costs, particularly energy. Last 
year’s records can provide a fairly good estimate of the parameters for this 
year. Judy Sawyer, the owner, does not believe things have changed that 
much, but she did invest an additional R3 000 to last year’s capital investment 
of R15 000 for modifications to the bakery’s ovens to make them more energy 
efficient. The modifications were supposed to make the ovens at least 15% 
more efficient. Sawyer has asked you to check the energy savings and also to 
look over other measures of the bakery’s productivity to see if the 
modifications were beneficial. You have the following data to work with:       (14) 
  
 _________________________________________________________ 
                                                           Last Year                    Now 
      ____________________________________________________ 
        Production (dozen)                            1 500                         1 500 
        Labour (hours)                                      350                            325 
        Energy (kWh)                                     3 000                         2 750 
       _______________________________________________________________ 
                                                       
 
1.3 Identify and briefly discuss the three productivity variables on which                                                              
 productivity increases are dependent  (6)  
  
   [20] 
 
 
QUESTION 2 
 
2.1 Distinguish between independent and dependent demand (2) 
 
2.2  The objective of most inventory models is to minimize total cost. Discuss.  (10) 
  
2.3  Rajesh Naidoo is the purchasing manager for the headquarters of a large 
insurance company with a central inventory operation. Rajesh’s fastest-moving 
inventory item has a demand of 6 000 units per year. The cost of each unit is 
R100, and the inventory carrying cost is R10 per unit per year. The average 
ordering cost is R30 per order. It takes about 5 days for an order to arrive, and 
the demand for 1 week is 120 units. There are 250 working days per year.  
 
a) What is the EOQ?  (2) 
b) What is the average inventory if the EOQ is used?  (2) 
c) What is the optimal number of orders per year?  (2) 
d) What is the optimal number of days in between any two orders?   (2) 
e) What is the annual cost of ordering and holding inventory?  (2) 
  
   [22] 
 QUESTION 3 
 
3.1 You work for a bakery that uses statistical process control to ensure that its 
whole wheat rolls have the same weight. Based on a previously stable and in-
control process, the control limits of the mean and range charts are: UCL(x –bar) 
= 6.56; LCL (x-bar) = 5.84; UCL(R) = 1.141; LCL(R) = 0. Over the past few days 
you  have taken five random samples of four rolls each and have found the 
following: 
____________________________________________________________ 
                                                     Net Weight (g) 
                           _______________________________________________ 
Sample               Roll # 1         Roll # 2         Roll # 3          Roll # 4         
____________________________________________________________ 
     1                       60.3              60.0              59.9                59.9  
     2                       60.0              60.0              60.3                59.9  
     3                       60.3              58.8              59.6                59.2 
     4                       60.2              60.0              60.2                59.9 
     5                       60.5              60.6              60.5                60.9     
              _____________________________________________________________ 
              
              Based on both the mean and range information, is the process in control?   (8) 
 
3.2 What is total quality management?  (2) 
                         
3.3 What is a Six Sigma capable process?  (3) 
 
3.4 Identify and briefly describe the steps of the Six Sigma DMAIC methodology.  (5)      
    
   [18] 
 
QUESTION 4 
 
4.1 Discuss the concept of break-even analysis. (10)  
 
4.2  Successful product strategies require determing the best strategy for each                                                        
 product based on its position in its life cycle. Discuss the strategy options as.   products move through their life cycles.  (12) 
 
   [22] 
 
 
QUESTION 5 
 
5.1         Identify and briefly discuss the four process strategies providing one    
              example of each.  (12) 
 
 
5.2 Under ideal conditions, a grill at an up market restaurant can serve 6 customers 
per hour. The effective capacity and efficiency of a grill are known to be 5.5 and 
0.880, respectively. What is the minimum number of grills a restaurant needs to 
achieve an anticipated service of 200 customers per 8-hour day? (6) 
                                                                                                                         
   [18] 
 
 
 
QUESTION 6 
 
6.1 Identify and briefly describe the inputs to material requirements planning.   (5) 
   
6.2 What is a master production schedule?  (5) 
.  
6.3 Discuss the five components to job design.  (10) 
 
                                                                                                              [20] 
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SECTION B FOOD LEGISLATION (ASSESSOR: MS DJA METCALFE) 
 
    
 
INSTRUCTIONS: 
 
1. Answer this section in a separate examination book clearly marked ‘FOOD 
LEGISLATION’. 
2. Hand the completed answer sheet in at the back of the examination book. 
3. Answer ALL of the questions. Questions may be answered in any sequence 
but all sub-sections of a question must be answered together. 
 
 
QUESTION 1  
 
Match the following statements to the Act and/or Regulation under which it is 
regulated. Record your answer with the number of the statement followed by the 
letter/s of the Act and/or Regulation (e.g. 21 – a; 22 – a, f). 
 
STATEMENT 
 
ACT/REGULATION 
   [25] 
    
 
QUESTION 2 
 
Write a paragraph detailing the process that the Directorate of Food Control (DFC) of 
the Department of Health follows when formulating a regulation under section 15 of 
the Foodstuffs, Cosmetics and Disinfectants Act (Act 54 of 1972). [12] 
 
 
QUESTION 3 
 
Under the Foodstuffs, Cosmetics and Disinfectants Act, (Act 54 of 1972), Regulation 
146 of 2010 regulates the labelling and advertising of foodstuffs. Answer the following: 
 
3.1 Name the requirements for naming a product and how the product should be 
identified on the main panel of the product label. (5) 
 
3.2 State the requirements for date marking of the product. (3) 
   [8] 
 
 
QUESTION 4 
 
Answer the following questions with respect to the Codex Alimentarius.  
 
4.1 State the full name of the organisations involved with the development of 
the Codex Alimentarius.  (2) 
 
4.2 Elaborate on the role and mandate of the Codex Alimentarius 
Commission. (6) 
 
4.3 State the purpose of the Codex Alimentarius in your own words. (2) 
 
4.4 List ten of the general areas and commodities for which standards have 
been developed under the Codex Alimentarius. (5) 
    [15] 
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